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‘Creating new things and finding 
new opportunities’ with Budé
World Aerosols caught 
up with Rob Budé, 
general manager of 
Budé Group, about 
his aspirations for the 
company

Could you tell our readers a bit about 
yourself and your background?
I grew up with our family company around 
me and always took an interest in the design 
and building of machines. Although I like 
being practical and learning the techniques, 
I chose to study Industrial Engineering 
and General Management for my masters 
subject – the idea of guiding and running a 
business was appealing to me.

As a person I’m always interested in 
creating new things and finding new 
opportunities. I like it when my brain is being 
challenged to find solutions for something 
that is not there yet. That is the area in which 
I am really able to get the best out of myself 
– and others. So, it’s no wonder I like the 
entrepreneurship process so much!

In my spare time, I ‘unplug’ and spend 
time with my wife, two little children and 
friends. I spend a lot of time doing active 
and challenging things outside.

What can you tell us about Budé Group? 
Our family business was founded by my 
father in 1985. In the beginning we were 
mainly focused on the petrochemical 
industry. We shifted over to machine 
building in 1994, when we acquired a 
machine construction company. Since those 
early years we’ve become a specialist in 
building one-of-a-kind machines for different 
customers and industries – we do the 
complete design to building and installation. 

In 2005 we built the first Gasshaker for a big 
dairy company in the whipped cream industry 
– a machine that combines equilibrium filling 
technique with rotary machines at a speed of 
225cpm. Over the years we have developed 
several such machines within a range of 
between 50 and 300cpm. 

Since 2005 we’ve been part of the aerosol 
industry, and have become real specialists. 
Almost all whipped cream manufacturers in 
Europe now have our Gasshaker and we have 
now expanded to China, the US and beyond.

As a company we love to develop new 
machines and concepts – that is in our DNA. 
At the moment we are still in the business of 
developing one-of-a-kind machines, mainly 
in food, but we are now tending to shift 
towards more and more aerosol machines. 
In the last few years we have developed 
together an aseptic monobloc cream 
filler with Serac which fills and crimps the 
whipped cream cans at speed of 300cpm. 

We try to exceed the 
expectations of our 
customers and help them 
as well as possible”

Rob Budé, general manager, Budé Group
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This unique machine is designed for the 
dairy industry but it can also be used for 
other products and industries.

How do you see the aerosol industry 
evolving in the coming years?
Climate change is something that is there 
and happening – closing your eyes to it 
will not solve the problem. Based on what I 
see in the industry I think that a lot can be 
gained by changing propellants to more 
environmentally friendly gasses. A major 
gain can be made by reducing the can 
sizes. For example, the US/Canadian market 
uses a 65mm diameter/height 176mm can, 
to put in 6,5z (184 grams) of cream, while in 
Europe we use a 57mm/174mm can, to store 
250 grams of cream. It is even possible to 
get 250 grams of cream in a 52mm can. Can 
you imagine what the impact is in terms of 
warehouse space, truck movements and 
space in the shops?

That means you can potentially reduce 
the amount of truck movements from 100 
to 62 and still transport the same weight 
of cream. The can size reduction in this 
specific example has a second advantage, 
the amount of nitrous oxide used will 
be reduced from 8 to 6.5 grams. Both 
advantages have a major impact on the 
environment and it can be done quite easily.

What makes Budé Group stand out?
Budé is a company that is there for the long 
term. We sell machines that have a high-
quality standard with a very high availability. 
We believe that quality, know-how and great 
customer service wins every time. We try to 
exceed the expectations of our customers 
and help them as well as possible. One 
of the latest examples is that we made 

instruction videos for our customers, in 
which we explain how to operate the 
Gasshaker and how you can replace parts.

Can you tell us about one or more 
projects you are particularly proud to 
have worked on?
In the last year we sold our first two 
machines in the USA. The reason I am 
proud of this is that not only have we 
convinced manufacturers that we can 
deliver high quality machines, but we also 
solved an important issue in the current 
lines, namely the ‘burp back’ of cream after 
disconnecting the gashead from the nozzle. 
With our technology you don’t need to 

environmentally rinse the equipment every 
hour and clean each can individually. Our 
system can run production runs of 48 or 72 
hours without having to clean the machine 
and risk contamination problems.

What is on the agenda for Budé Group for 
the rest of 2022?
The focus for this year lies on the development 
of a stand-alone pressure tester, which is 
the same system as we have integrated in 
our Gasshaker. We are certain that there is a 
market for this proven technology. 

For more information: 
Visit: bude.com

The technology is state-of-the-art Bude have become ‘real specialists’ in the aerosol industry


